
 

 

   GROSSET “POLISH HILL” 

   RIESLING 

   CLARE VALLEY 2018 

 

 

Jeffrey Grosset established his winery in 1981 in the historic township of 

Auburn, Clare Valley, 100 kilomeres north of Adelaide The winery is 

stylish and functional and reflects the attention to detail that extends to 

the Grosset estate-owned vineyards and winemaking. Jeff is best known 

for his iconic Rieslings, and he has almost single-handedly been 

responsible for the renaissance of Clare Valley Riesling. By combining a 

disciplined approach and decades of experience, Grosset consistently 

achieves the purest expression of variety and place. 

The eight-hectare Polish Hill vineyard (ACO Certified Organic) is at 460 

metres altitude and just five kilometres from Springvale. The infertile, 

shaley soil is slightly acidic and its topsoil has a clay and shale crust. 

The vines have to work harder than those at Springvale and so produce 

smaller distinctly flavoured and concentrated berries.  

‘We planted the Polish Hill vineyard in 1996, following years of research 

into the influences of soil, rock and altitude on riesling. Being a hard 

rock site overlaid with silty, low fertility soils, the vines struggle and 

crops are low. While challenging to manage, the result is strikingly 

different.’ JG 

There’s a hint of talc and Provencal lavender and some vibrant herb 

aromas with a tight, intense mid-palate that features pure lime juice 

flavours. Mouth-puckering with a hint of lemon pith and shaley 

minerality, it’s long, uber-dry and memorable. While plenty love the 

youthful tight structure and restraint of ‘Polish Hill’, others will prefer 

it after a few years in the cellar. It has the potential for significant 

aging. 

 *Carbon Neutral / Certified Organic / Sustainable / Vegan / Vegetarian* 

REGION 

Clare Valley, South Australia 

VINEYARD(S)  

Polish Hill Vineyard 

SOIL  

Clay and shale 

VARIETIES  

100% Riesling 

FARMING 

ACO Certified - Organic 

FERMENTATION 

Crushed / destemmed / small 

proportion of whole bunch /  

chilled / gently pressed / settled in 

tank for five days at 0° / only free 

run juice fermented at low temps 

in stainless steel tanks 

 

ELEVAGE 

Blended over a number of weeks 

before bottle in July 2018 

TECHNICAL 

pH: 3.09 / TA: 7.1 g/L / RS: 1 g/L              

Alc: 12.7%         

 

 


